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Module 5 is related to the area of honey extraction, introducing the methods and

equipment that are labelled as the most important for efficiently extracting honey

from beehives.

It will take you approximately 10 hours to complete the whole module.

Module 5

Introduction



Honey extraction is one of the key processes in

beekeeping.

This specific process refers to removing honey from the

honeycomb in order to isolate it in a pure liquid form.

However, traditional honey extraction methods may

impair the quality of your honey in case those are not

applied in a proper way (BeesforDevelopment, retrieved

May 2020).

Within this module, you will learn about how to use

different tools and techniques to minimize the risk of

damaging the quality of your honey.
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Topic 1 Harvesting and processing 

Topic 2 Tips for efficient honey extraction

Topic 3 Equipment and tools

Topic 4 Softening honey

Topic 5 Dealing with heather honey

Module 5

List of Topics



Once you have completed this module, you will :

• Know the variety of honey extraction tools

• Know how to choose and use the most suitable equipment for honey extraction

• Know what heather honey is and its benefits

• Know how to decrystallize hard honey to turn it into a liquid form

• Understand the different techniques of honey extraction

• Understand the importance of applying honey extraction methods efficiently

Module 5

Learning Outcomes - Knowledge



Once you have completed this module, you will be able to:

• Be able to extract honey using different equipment

• Be able to apply different honey extraction methods

• Be able to identify the most suitable and less costly honey extraction technique

Module 5

Learning Outcomes – Competences & Skills



Once you have completed this topic, you will be able to:

• Understand all the necessary techniques for harvesting the honey

• Recognize the benefits and drawbacks of each technique

• Define which is the most suitable technique for you

Learning Outcomes

Topic 1 Harvesting and processing



How can you tell when the honey is ready to

harvest? The more common way is when about

7/8 of the frame cells are capped (about 90%)

(MacFawn, 2018).

Before  you start make sure that you have these 

tools:

1) Beekeeper's suite

2) Frame super, that can be used for transporting 

the frames with honey

3) Sting resistant gloves

4) Hive tool, for moving the frames, scraping wax, 

etc.

(https://www.instructables.com/)

Topic 1 Harvesting and processing
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The first step for harvesting the honey is to remove bees from honey supers.

For doing this, you can use one among the following 5 methods:

Shaking or Brushing. This method is still practical and appropriate for beekeepers

with small numbers of hives on a warm, dry day. In order to start, remove the super

from the hive and place it on an upturned roof to the side or behind the hive remove

a frame from the super and shake the bees off, back into the hive (otherwise young

bees that cannot fly may be lost) or brush off the bees with a soft brush (Borst

2017). If you decide to use a brush, make sure that this will be used only for this

purpose and thus it is clean. When the bees have gone, place the frame into an

empty super but don’t forget to cover it so as to keep away bees (Somerville, Winner

and Frost, 2017).

Topic 1 Harvesting and processing

Removing Bees from Honey Supers



Advantages

• Easy method if bees remain calm, it is a warm 

dry day and only a few. Super frames are inside 

the hive

• One trip to remove the honey

• No additional costs are required

Disadvantages

• Could encourage robbing by other bees or 

wasps

• The use of brush may excite bees to sting.

• Capping over the honey cells may break

(Sammataro, Avitabile, 2011).

Topic 1 Harvesting and processing
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Bee Escape or Escape Boards. An escape board may be created by placing a Porter Bee

Escape in the inner cover’s oval hole. The bees can pass through it and go only in one

direction, and thus they cannot return. When you place the escape board under the full

honey super, you have to wait a day for the bees to go down (MacFawn,2018).

Advantages

• This method does not excite bees.

• It is easy 

• It’s cheap as the only expense is the escape board.

• It is usually effective.

Disadvantages

• Honey could be removed by bees if the super is not bee-tight.

• Dead bees may block escape

• Often, there are still bees in the super that then have to be brushed off

• It requires more days to insert board and remove supers.

(Sammataro, Avitabile, 2011).
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Fume Board (Fume Pad). Premade fume boards consist of a wooden frame with 

a metal cover. The board is covered with a chemical that repels bees (such as Bee Go, 

Honey Robber, and Fischer’s Bee Quick). Some fume boards have a black metal top that 

will absorb solar heat and make the chemicals work better.  It ‘s better first to ensure that 

the bees are in lower supers and you have removed the queen excluder before starting 

this procedure (Sammataro, Avitabile, 2011).

Advantages

• One trip to remove the honey.

• It is easy.

Disadvantages

• Excites bees.

• It depends on the temperature as it works better when it is warm.

• The chemicals can affect  honey’s flavour.

• It may  force bees outside.

• Need to remove queen excluder first 
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The Bee Blower. A bee blower is a portable gas or electrically powered device that 

produces air, strong enough to move the bees form the frames. You may have to move the 

frames from side to side as you blow the air. You can also buy some stand that holds each 

super while blowing the bees away (Sammataro, Avitabile, 2011).

Advantages

• It’s fast

• It’s Effective.

Disadvantages

• It’s expensive and requires additional equipment. 

• During cold weather, bees that have been repulsed may be unable to return 

to hive.

• It’s possible for the queen to be blown away and get lost.

• Requires two people, one to load supers,  and another one  to work the 

blower
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Summary

• The most efficient techniques for removing bees from honey supers are: Shaking or

Brushing, Bee Escape or Escape Boards, Fume Board (Fume Pad), and Bee Blower

• Shaking or Brushing is practical and appropriate for beekeepers with small numbers of 

hives, it’s easy and cheap, but it’s time-consuming, while it’s also possible to get 

robbed. 

• Bee Escape or Escape Boards, it’s an easy method and doesn’t require additional 

costs, but requires more days to insert board and remove supers, while it’s also 

possible for the honey to be removed by the bees. 

• If you choose the Fume Board trip, then only one trip required for removing the honey 

and it’s an easy method. On the other hand it may excite bees, it depends on the 

temperature and the chemicals may affect honey’s flavor. 
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1. Harvesting and processing honey from your honeybees: 

https://scottishbeekeepers.org.uk/advice/bee-basics/harvesting-and-processing-honey

2. Three Simple Ways To Process Honey: https://www.youtube.com/watch?v=J0bl0HqN4Nk

Extra Resources

Topic 1 Harvesting and processing
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Once you have completed this topic, you will be able to:

• Understand the most common techniques for extracting honey

• Identify which is the most suitable way for you

Learning Outcomes

Topic 2 Tips for efficient honey extraction



After taking the honey from the hives, place the supers in your ‘warm’ honey-

processing area; It΄ s now time for processing it!

"Uncapped frames in the extractor" by richardoyork is licensed 
under CC BY-NC-ND 2.0

"Uncapping the frame" by richardoyork is licensed 
under CC BY-NC-ND 2.0

The most common process for getting honey out of the wax cells is to remove the

cappings with a hot or cold knife called uncapping knife or uncapping plane and to put

the uncapped frames into the extractor (Sammataro, Alphonse, 2011).

Topic 2 Tips for efficient honey extraction

Extracting Honey with an Extractor



Topic 2 Tips for efficient honey extraction

Extracting Honey with an Extractor

In the extractor, your cages should be placed in such a way that the top of the

comb is in front when the extractor rotates, or at the bottom, but never at the

back. When the extractor's cages are loaded, it is rotated slowly at the beginning

and then rapidly.

It is important to balance the weight if the frames in the extractor so that the

weight is evenly distributed otherwise the extractor will bounce around the floor.

The honey goes out of the cells and hits the walls of the extractor. The cages are

turned the other way round and the extractor rotated again, the same way.

The necessary number of turns depends on the speed and the diameter of the

extractor (Warré, 2007) and the viscosity and temperature of the honey.



"Hunny!" by mikewarren is licensed under CC BY-NC-SA 2.0

Extracting Honey without an Extractor

Topic 2 Tips for efficient honey extraction

If you cannot afford an extractor, there is

another way for extracting the honey. The

first step is to break the fresh honeycomb

into chunks and place them into a big

bucket. This method is known as the crush

and strain method, in which you have to use

a masher to crush the honeycomb, and

then strain the honey (Adamant, 2019).

The disadvantage of this method is that you

lose your honeycomb



When the cells are broken, it’s time to  strain 

it by using a colander. Try to keep the space 

warm to optimize the results. Around 90 

Celsius degrees is fine for allowing the honey 

to flow,  and to avoid destroying the honey 

enzymes. 

The wax that remains once you’ve extracted 

all your frames can be placed into a pot and 

slowly heated. Above 150 Celsius degrees  

will melt the wax and leave the honey flow

(Adamant, 2019). 

Topic 2 Tips for efficient honey extraction
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Even though flow has stopped there is still some honey in the fragments of wax.

Furthermore, some honeys are not easy to flow. Try to extract it by using heat of the

sun or an oven. If this is done by the heat of the sun the wax should be covered

with a thick sheet of glass for trapping the sun's radiation and stop bees from

robbing it.

If you prefer the heat of an oven, too much heat should be avoided. In either way

you prefer, everything melts (honey and wax) and drips into the receiver under the

sieve (Warré, 2007).

A more modern method is to use a purpose built or home-made warming cabinet

such as a fridge with a couple of light bulbs inside.

Heat extraction
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Cut Comb honey is natural honeycomb made by the bees 

and filled with honey which the beekeeper can cut out and 

sell as a premium product

The super frames are fitted with very thin unwired wax 

foundation or ‘starter strips’ of 2 inch foundation secured in 

place with molten beeswax

It is important that the hive is level otherwise the comb will 

not be level.
Photo: G. Collins, NDB

What comb honey is and how to extract it
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Cut Comb Honey

What comb honey is and how to extract it

Topic 2 Tips for efficient honey extraction

Photo: G. Collins, NDB



Comb Honey

The comb can be cut out with a knife 

or with a purpose made comb cutter, 

allowed to drain and then placed in 

trays

What comb honey is and how to extract it
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You can also try and get the bees to fill what we call ‘sections’ with honey. This doesn’t come 

natural to the bees and is a dying art in beekeeping, only the skilled and experienced 

beekeepers seem to manage it. 

What comb honey is and how to extract it
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Attractive Display Boxes can be used to 

enhance the appearance

What comb honey is and how to extract it
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Photos: T, Harris



At first, break apart the comb honey supers the day before harvest and remove any

burr comb that the bees may have left. Overnight, the bees will clean up any honey

drippings, and the combs will be clean.

Take off these sections' supers carefully and keep them covered when transferring

them to exclude dirt and debris.

When it’s time for process, try to do it quickly. Take out the sections from the frame,

then cover and store them in the freezer until they are ready for sale.

Place the comb honey sections outside the freezer and let them come up to room

temperature before you put on the labels, in order to avoid water condensation

(Sammataro, Alphonse, 2011).

Harvesting Comb Honey
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Summary

• The most common ways for harvesting honey are the following: with the use of

extractor, without the use of extractor, and heat extraction. You can also harvest

comb honey.

• If you choose to extract your honey with an extractor you will also need an

uncapping knife.

• If you prefer to harvest honey without an extractor you will need a big bucket and a

masher.

• In honey extraction without an extractor and heat extraction, the right temperature

is critical.
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1. Extracting Honey: https://www.youtube.com/watch?v=AfC1JBGx2TY

2. Beginning Beekeeping: Collecting Honey Without 

Extractor:https://www.youtube.com/watch?v=P9L8yYDWvmo

3. How Do I Extract Honey? A quick tour: https://www.youtube.com/watch?v=m_VH_qBqJbo

Extra Resources

Topic 2 Tips for efficient honey extraction
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As honey extraction is the second and most rewarding step after honey harvesting,

this topic is about the main equipment you will need when extracting honey together

with useful guidelines about how to use them.

Once you have completed this topic, you will be able to:

• Gain a deeper ‘know-how’ of the main tools used in honey extraction

• Understand how to select the equipment that best suits your needs and situation

Topic 3 Equipment and tools

Learning Outcomes



A honey extractor is a device which is used to

extract honey from the combs by squeezing the

honey out using centrifugal force. The device holds

a cylindrical drum which has frame baskets and

spins them around to fling the honey out.

The main benefit of the extractor is that it does not

damage bee combs keeping them intact, while it

can be reused to make more honey (BeeKeepClub,

retrieved July 2020).

Topic 3 Equipment and tools

Honey Extractor – How it works

Source: https://beekeepclub.com/

https://beekeepclub.com/beekeeping-equipment/honey-harvesting-equipment/
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The most common types of honey extractors according to how the frames are

assembled in the basket are (BetterBee, retrieved July 2020):

- Tangential, which have one side of the comb facing outwards. The one side of the

frame is extracted first and then the frame is flipped to extract the other side.

- Radial, which have the top bar of the frame facing outwards and both sides of

the frames are extracted at the same time.

Topic 3 Equipment and tools

Honey Extractor – Tangential vs. Radial

Source: https://passtools.com/

https://www.betterbee.com/harvesting-and-processing/extracting.asp
https://passtools.com/best-honey-extractors/


Both those types can be powered either manually (manual extractors) or electrically

(electric extractors). In the following table, you can see both the advantages and

disadvantages of the two options (BeeKeepClub, retrieved July 2020):

Topic 3 Equipment and tools

Honey Extractor – Manual vs. Electric

Manual Honey Extractor Electric Honey Extractor

Advantages

- Works well in areas without electricity - Removes larger amounts of honey in less time

- Protects honey combs due to lower and 

controlled speed
- Easier to operate with automatic spinner

- Energy conscious - Faster

- Cheaper - More suitable for large scale bee farms

Disadvantages
- Less efficient - Expensive

- Does not suit commercial beekeepers

Table 1. Manual vs. Electric Honey Extractors: Advantages and disadvantages

https://beekeepclub.com/best-honey-extractors/#manual-vs-electric-honey-extractor


You have plenty of options regarding

their sizes, styles and budget. But

before you decide which one to buy,

you should think of a model that can

take in at least 4 frames at a time to

be more efficient.

Also, there are some key things to

consider before choosing your

extractor (Russell, 2020):

Topic 3 Equipment and tools

Honey Extractor – Things to consider

Frame 
capacity

Think 
before 

you 
buy!

Cleaning and 
maintenance Skill level

Tangential 
or Radial 
Spinner?

Manual or 
Electric 

Extractor?

Click here to read more!

https://passtools.com/best-honey-extractors/
https://passtools.com/best-honey-extractors/#Cleaning_and_Maintenance


Just to have an idea of what is going on in the honey extractor market, in the

following table you can have a list with the top 5 extractors (Russell, 2020):
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Honey Extractor – Top 5

Product Name Extractor Type Capacity

Honey KeeperTM Pro 2 Tangential & manual
2 standard deep, medium or shallow 

frames

Goplus Large 4/8 FrameTM Pro 2 Radial & manual 8 medium frames, or 4 deep frames

Happybuy Honey Extractor Tangential & automatic 2 frames

Goodland Bee Supply Hardin 

Professional
Tangential & manual 2 deep, medium or shallow frames

VIVO Electric Honeycomb Drum 

Spinner
Radial & automatic

8 small or medium frames or 4 large 

frames

Table 2. Top 5 Honey Extractors 2020

https://passtools.com/best-honey-extractors/#5_VIVO_Electric_Four_4_Frame_Stainless_Steel_Honey_Extractor
https://passtools.com/best-honey-extractors/#1_Honey_Keeper_Pro_2
https://passtools.com/best-honey-extractors/#2_Goplus_Large_48_Frame_Honey_Extractor_Honey
https://passtools.com/best-honey-extractors/#3_Happybuy_Honey_Extractor_Honeycomb_Spinner_Stainless
https://passtools.com/best-honey-extractors/#4_Goodland_Bee_Supply_Hardin_Professional
https://passtools.com/best-honey-extractors/#5_VIVO_Electric_Four_4_Frame_Stainless_Steel_Honey_Extractor


Now, if you are a small-scale beekeeper and you wish to save some budget from your

total, you should know that you can extract honey without using an extractor. See

some options below (Greenwood, 2019)…
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Extracting Honey Without An Extractor

• Slice a knife directly 
through the comb

• Cut through the drawn 
honeycomb

• Plastic foundation is not 
allowed

Cut comb 
honey

• Cut the comb

• Collect

• Break it down

• Temperature

• Separate

• Collect and store

Crush and 
strain

• Take inspiration from 
others!

• See some designs here
and decide what fits 
you best!

DIY 
Extractor

https://beehivehero.com/extracting-honey-without-an-extractor/
https://beekeepclub.com/how-to-make-a-homemade-honey-extractor-diy-beekeeping/


Now that you have seen some DIY designs, you can watch the following YouTube

video to see how to make your own extractor!
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Honey Extractor - Do It Yourself!

Source: https://passtools.com/

https://passtools.com/best-honey-extractors/


Of course, there is more equipment that you will need when extracting honey!

Have a look (BeeKeepClub, retrieved July 2020)!

Topic 3 Equipment and tools

Useful Equipment

Honey Uncapping Knife

A Good Beekeeper Suit

Honey Strainer

Bee Brush

Double Uncapping Tank

Honey Uncapping Fork

Honey Bottling Bucket

https://beekeepclub.com/beekeeping-equipment/honey-harvesting-equipment/


Topic 3 Equipment and tools

Summary

What you have learnt within this topic:

• The main tools for honey extraction

• The different types of honey extractors

• How to extract honey without an extractor



Topic 3 Equipment and tools
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Once you have completed this topic, you will be able to:

• Understand the reasons behind the honey’s crystallization.

• Implement the proper actions to avoid honey’s crystallization.

• Find the most appropriate way to decrystallize your honey.

Learning Outcomes

Topic 4 Softening honey



The liquid honey that beekeepers harvest

is basically a combination of water and

sugars with a few other things mixed in.

However, there’s not enough water in

honey to keep the sugars dissolved.

Over time, and sometimes due to

environmental conditions, like cold

temperatures, some of sugars become

crystals, and eventually stuck with other

crystals. As a result the honey becomes

thick or crystallized (Catherine Day, 2019).
"IMG_2771" by Claricethebakergardener is licensed under CC BY-ND 2.0

Topic 4 Softening honey

Why does honey crystalize?



When you process honey, filter it through a filter or through a few layers of nylon to

catch the smaller particles such as pollen and pieces of wax. In case you use a DIY

honey extractor, keep in mind that you will have more particles in the honey than if

uncap comb from frames and extracting the honey.

Store the honey at room temperature between 70-80°F. Avoid to refrigerate it, as

this will boost the crystallization process.

Preserve the honey in glass jars, as in this way will crystallize slower than being

stored in plastic ones.

Topic 4 Softening honey

How to Prevent Honey from Crystalizing



There are 4 most common ways for

softening the honey:

Topic 4 Softening honey

How can you decrystalize your honey?

Traditional 
Water 
Bath 

Method

Warm 
Water 

Method

Microwave 
technique

Slow 
Cooker 
Method



➢ Place the glass jar of crystallized honey in a container about twice the diameter of 

the honey jar.

➢ Transfer hot (boiled) water into the large container. The water must cover the about

¾ of honey jar.

➢ Wait for the honey to decrystallize. It will take about 30 minutes 

(Donaldson, 2019)

! Be careful of water temperature. If it is too hot (160-220°) it may damage honey’s 

nutrients, texture and flavor (Catherine Day, 2019). 

Topic 4 Softening honey

How can you decrystalize you honey?
Traditional 
Water Bath 

Method



Fill a bowl with hot water from your faucet and then place the

bottle of honey into it so the water covers about 3/4 of the

container. Stir the honey constantly, while refilling the bowl

with hot water when it gets cold. Wait for a while, and then

your crystalized honey will soften up (Catherine Day, 2019).

➢ Place an uncapped container of harvested honey, in the microwave.

➢ Set microwave to medium power.

➢ Heat the crystallized honey in 30 second bursts.

➢ Stir honey between the bursts.

(Donaldson, 2019)
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How can you decrystalize you honey?

Warm 
Water 

Method

Microwave 
technique



➢ Place the crystallized container in the slow cooker.

➢ Place enough water in the slow cooker, in order to cover

about 75% of the container.

➢ Leave the top off of the cooker.

➢ Set the slow cooker to the lowest setting.

➢ Make sure that the temperature is between 120°to 135°.

➢ Let the honey decrystalize.

(Donaldson, 2019)

❖ It will take about 6-8 hours to decrystalize.
"Honey Pour" by Didriks is licensed under CC BY 2.0
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How can you decrystalize you honey? Slow 
Cooker 
Method



A warming cabinet is used to warm honey to speed up 
filtering and to liquefy buckets of granulated honey ready for 
bottling

Build a well insulated cabinet to take two or more honey 
buckets (Modify a redundant freezer or fridge) 

Add 2 light sockets near the bottom and fit standard light 
bulbs  Some people use a 2 ft 120W tubular heater (as 
used in catteries, aviaries and conservatories)

Get a thermometer and experiment with different size of 
light bulbs so that inside reaches 40oC (or fit a dimmer 
switch into the circuit)

Need something to support the buckets eg wooden frame 

A fan (from redundant computer ) helps to circulate the air 
so that temperature is consistent. 

Photo: G. Collins, NDB
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Make your own honey warming equipment



Warming chamber 
made from  
redundant chest 
freezer

Thermometer 

Heating = 3 ft 180 watt tubular heater

Cylinder Thermostat range 20 to 60 C

AC computer fan

This one can warm 8 buckets each containing 30 lbs of honey

Topic 4 Softening honey

Make your own honey warming equipment



Summary

• Honey can become crystalized due to sugars it contains.

• Environmental conditions, like cold temperatures, are also responsible for honey’s

changing form.

• You can prevent the cyrstalization of honey, by storing it at room temperature

between 70-80°F and avoid to refrigerate it.

• The most common and easiest method to liquify granulated honey in buckets is to

warm it in a warming cabinet.

• There are 4 ways for softening the honey: Traditional Water Bath Method, Warm

Water Method, Microwave technique, Slow Cooker Method

Topic 4 Softening honey
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1. How to De-Crystallize Honey: https://www.youtube.com/watch?v=4LA-53wl490

2. How To Soften Honey In Plastic Container- 5 Easy Steps

https://www.afireinc.com/how-to-soften-honey-in-plastic-container/

3. How to Soften Honey: https://www.wikihow.com/Soften-Honey

Extra Resources
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1. Can you prevent honey from crystalize by refrigerating it?

a. Yes

b. No

2. There are only 2 ways for softening the honey: Traditional Water Bath Method and

Warm Water Method.

a. True

b. False

Quiz
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3. In Slow Cooker Method you must make sure that the temperature is between

120°to 135°.

a. True

b. False

4. Which method is the most time-consuming?

a. Traditional Water Bath Method

b. Warm Water Method

c. Slow Cooker Method

d. Microwave technique

Quiz
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5. In Microwave technique you should stir the honey.

a. True

b. False

6. In which method would you use water from your faucet?

a. Slow Cooker Method

b. Traditional Water Bath Method

c. Warm Water Method

d. Microwave technique

Quiz

Topic 4 Softening honey



Quiz Answers

Q1 b
Q2 b
Q3 a
Q4 c
Q5        a
Q6 c

Topic 4 Softening honey



Topic 5 Dealing with heather honey

Learning Outcomes

• Learn what heather honey is

• How to prepare your colonies

• Know how to deal with heather honey



Heather honey is considered as the

‘Rolls Royce’ of all honey varieties

found mostly in the UK. Hives have

to be taken to the heather in 3rd

week of July.

But what makes it so unusual

(Day, 2020)?

Topic 5 Dealing with heather honey

What is heather honey?

Is only 
handled 
with care

Only UK and 
Western 
Europe

Health 
benefits



Step 1. Select your strongest colonies with a young queen and lots of brood.

Step 2. Remove any summer honey supers as well as the queen excluder.

Step 3. Make sure that your bees are healthy.

Step 4. The hive woodwork should be in good condition. This will prevent the bees

from finding any gaps.

Step 5. Set the hive up with a mesh floor, brood box and a half, crown board and

roof.

Step 6. Put a foam entrance block to close the hive and fit two hive straps.

(Conwy Beekeepers, 2012)

Topic 5 Dealing with heather honey

How to Prepare Colonies for the Heather



The main characteristic of heather honey is its jelly-like consistency, which makes

it difficult to extract.

There are some factors about heather honey that you need to know before even

try to extract it!

Topic 5 Dealing with heather honey

How to Extract Heather Honey

Click here to read more!

http://beespoke.info/2014/11/28/how-to-take-a-crop-of-heather-honey/
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How to Extract Heather Honey - Steps

Press the 
honey into 

another 
bucket

Use a 
straining 

cloth to stir 
the honey 

before 
pouring into 

the press

Hold the 
frame over 

a honey 
bucket and 
remove the 

content

Uncap the 
frames

Squeeze the 
honey out 

using a 
heather 
press

Cut the 
comb

Source: http://www.talkingwithbees.com/wp-content/uploads/2013/09/Extracting-Heather-Honey.pdf

http://www.talkingwithbees.com/wp-content/uploads/2013/09/Extracting-Heather-Honey.pdf
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How to Extract Heather Honey

Watch the following video tutorial about extracting heather honey to get a clearer idea!

Chris Wray, 2013



Hand Held LoosenerUncapping Roller 

Heather honey can be spun out 
if the honey is first agitated to 
turn the gel into liquid.

The uncapping roller is fitted with rigid needles and when rolled over the flat comb, the 
needles penetrate the cells, agitating the honey so that it becomes temporarily fluid for 
about 20 minutes only. It can the be spun out in a tangential extractor. The method is only 
suitable for small scale beekeepers

A hand held honey loosener is a tool with spring loaded nylon needles and is used to 
agitate the heather comb on the same principles as above. 
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How to Extract Heather Honey



Larger scale beekeepers will
invest in a heavy duty loosener.
The frames are uncapped and
placed in the loosener. The
handle is hand-cranked several
times and the rigid needles
penetrate the comb.

Topic 5 Dealing with heather honey

How to Extract Heather Honey



The beekeeper then has 20 
minutes to extract the heather 
honey and a swing-basket 
tangential extractor, reverses the 
direction of rotation so that the 
frames do not have to be 
removed and turned around. 
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How to Extract Heather Honey



• You can then run it straight into buckets and if 

you warm it to 40C you can fine filter it as long 

as you keep stirring it in the filter bag

• To prevent the heather honey granulating 

coarsely you can seed with oil seed rape or 

another fine crystaled honey

• This will produce a smooth soft set heather 

honey that is very attractive to the customer

• To jar it, warm the honey in the bucket to about 

37C so that it flows and settles nicely in the jar 

Topic 5 Dealing with heather honey

How to Extract Heather Honey



An alternative is to run the heather
honey through a centrifuge or even a
domestic spin drier fitted with filters and
this filters the honey and with plenty of
air in it, it sets to a nice smooth
consistency.

Topic 5 Dealing with heather honey

How to Extract Heather Honey



Summary

• Heather honey is thixotropic but liquefying on stirring .

• It is thus difficult to spin it out in the normal way.

• Colonies should be especially prepared for heather.

Topic 5 Dealing with heather honey



References

1. Conwy Beekeepers – Gwenynwyr Conwy (2012), Heather Honey. Retrieved in July 

15, 2020 from https://www.conwybeekeepers.org.uk/new-beekeepers/heather-

honey/

2. Day, C. (2020). What Is Heather Honey? The European Honey Well Worth Finding.

Retrieved in July 15, 2020 from https://diethive.com/heather-honey/

3. Mabey, T. (2007). Extracting Heather Honey, Southampton & District Beekeepers 

Association. Retrieved in July 15, 2020 from 

http://www.talkingwithbees.com/wp-content/uploads/2013/09/Extracting-

Heather-Honey.pdf

Topic 5 Dealing with heather honey

https://www.conwybeekeepers.org.uk/new-beekeepers/heather-honey/
https://diethive.com/heather-honey/
http://www.talkingwithbees.com/wp-content/uploads/2013/09/Extracting-Heather-Honey.pdf


1. How to Take A Crop of Heather Honey: http://beespoke.info/2014/11/28/how-to-

take-a-crop-of-heather-honey/

2. Heather Honey: 

https://beedata.com.mirror.hiveeyes.org/data2/nutshell_heather_honey.html

3. Get to know heather honey: https://www.honeytraveler.com/single-flower-

honey/heather-honey/

4. What makes Heather Honey so Special: 

https://www.irishexaminer.com/property/homeandoutdoors/arid-20435393.html

Extra Resources
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